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Saturday  is  the  traditional  baking  day  in  American  homes.     So  Saturday  is  a 
good  day  to  talk  about  your  oven.     Today  the  conversation  will  be  especially  for 
the  housewife  who  bakes  with  gas — natural  gas,  or  manufactured  gas,  or  bottled  gas, 
whichever  your  range  uses.    What  I  have  to  tell  you  are  some  facts  about  gas  ovens 
reported  by  Arnold  Baragar  of  the  Nebraska  Experiment  Station  as  a  result  of  his 
study  of  gas  cooking  stoves.    These  are  facts  to  help  you  make  a  good  buy  in  gas 
stoves,  or  to  help  you  bake  successfully  and  economically  in  the  stove  you  now 
have.    Even  if  you  don't  cook  with  gas,  you  may  be  interested,  for  many  of  the  facts 
Mr.  Baragar  reports  about  gas  ovens  hold  true  of  ovens  in  other  kinds  of  stoves,  as 
well. 

tfhen  Mr.  Baragar  set  out  to  study  gas  ovens,  he  wanted  to  learn  just  what 
makes  an  oven  do  a  good  job  of  baking.    when  he  had  finished  investigating  the  ovens 
of  many  different  makes  of  gas  stoves  now  on  the  market,  he  had  a  list  of  7 
important  points  for  a  good  gas  oven. 

His  first  point  was  size .    Unless  your  oven  is  the  right  sizo,  you  may  have 
to  use  extra  gas  and  run  up  your  gas  bill,  or  you  may  have  to  crowd  your  oven  and 
have  poor  results  with  your  calces,  and  bread,  and  pie.    The  size  oven  you  need 
Spends  on  the  size  of  your  family  and  the  amount  of  baking  you  do.     If  you  bake  for 
a  tig  family,  you'll  need  a  larger  oven  than  the  bride  next  door  who  bakes  for  only 

°«    If  you  do  a  lot  of  baking,  you'll  need  a  larger  oven  than  your  neighbor  who 
%s  all  her  bread  and  cake.  .  If  you  bake  your  own  bread,  you'll  need  an  oven  that 

U  accommodate  6  loaves  at  one  time  without  crowding.    And  if  you  roast  a 
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Thanksgiving  turkey  for  your  family  you'll  want  an  oven  large  enough  to  hold  a 
roasting  pan  and  a  medium-sized  "bird  without  forcing  the  drumsticks  against  the 
wall,  or  scorching  the  "pope's  nose"  on  the  top  of  the  oven.     So  when  you  go  to  buy 
a  fcas  stove,   tyke  along  a  tape-measure.     Make  sure  the  oven  measures  at  least  16 
inches  wide,  14  inches  high,  and  19  inches  deep.     That's  the  minimum  size  to  take 
care  of  the  baking  fo.r  an  avorage-aizq  family,    A  few  stoves  ©n  the  market  have 
ovens  18  inste-d  of  16  inches  wide.     An  oven  18  inches  wide  is  much  more  convenient 
forsaking  bread  or  several  pies  at  the  same  time.     For  taking  care  of  a  medium- 
sized  turkey  your  oven  needs  to  "be  at  least  19  inches  deep. 

Along  with  size,   check  on  the  metal  supports  that  hold  the  racks  in  the  oven. 
For  convenience,  you  need  several  supports  so  that  you  can  adjust  the  racks  to  your 
taking.     Many  ovens  have  too  few  rack  supports.     In  such  ovens  you  have  difficulty 
placing  6  loaves  of  bread  properly.     The  top  layer  of  loaves  is  likely  to  touch  the 
ceiling  of  the  oven  and  that  means  scorched  bread. 

Now  when  you've  measured  the  size  of  the  oven,  and  made  sure  the  racks  will 
adjust  to  suit     our  baking,  have  a  look  at  the  oven  door.     See  whether  the  door  fits 
tightly  or  whether  it  needs  a  clamp  to  shut  tight.     A  tight  fitting  door  saves  gas, 
for  a  good  deal  of  he.-t  can  escape  through  a  crack.     Don't  let  anyone  tell  you  that 
the  door  must  be  loose  to  ventilate  the  oven.     Mr.  Baragar  says  there's  no  truth  in 
that  excuse. 

When  you've  checked  the  size,   the  racks,  and  the  door  of  the  oven,  you  need 
to  check  on  a  few  points  about  the  heating  of  the  oven.     The  first  point  is  how  fast 
the  oven  heats  up.    An  oven  that  takes  a  long  time  to  heat  is  expensive.    A  good 
^en  should  heat  up  to  500  degrees  in  15  minutes.     You  can  check  on  that  with  a 
"atch  and  an  oven  thermometer. 

The  second  point  about  oven  heating  is  one  that  many  people  don't  know.  Mr. 
3aragar  finds  that  most  gas  ovens  will  hold  medium  or  high  heat.    But  many  of  them 
CJ1  *  k°ld  low  heat.    Ever;  when  the  gas  burner  is  turned  down  so  low  it  almost  goes 
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out,  the  oven  temperature  is  still  around  medium.    An  oven  like  this  is  '.Tasteful  of 
gas,  inconvenient,  and  causes  custard  to  curdle  and  meringues  to  scorch  and  fall 
flat.     In  order  to  keep  the  heat  down,  you  have  to  leave  the  door  ajar,  or  set  a 
pan  of  water  inside.     So  Mr.  Baragar  advises  that  you  check  on  the  low  heat  of  an 
oven  before  you  "buy.     Sec  whether  the  empty  oven  will  stay  as  low  as  250  degrees 
Fahrenheit  when  the  "burner  is  turned  as  low  as  possible. 

Beside  heating  up  rapidly,  and  then  holding  low,  medium  and  high  heats,  a 
good  oven  should  heat  evenly.    Mr.  Baragar  says  the  heat  in  the  oven  should  vary  no 
more  than  10  degrees  anywhere — center,  top,  bottom,  or  sides. 

Good  insulation  is  chiefly  responsible  for  even  heat  in  the  oven.     It  also 
helps  a  great  deal  in  saving  gas  and  in  keeping  the  kitchen  cool.     Of  course,  if 
you  use  your  oven  mostly  for  quick  biscuits  or  foods  that  tdce  just  a  few  minutes 
to  cook,  insulation  isn't  so  important.     Insulation  saves  a  great  deal  in  holding  a 
constant  even  temperature.    An  insulated  oven  does  take  longer  to  heat  up,  but  this 
is  over  looked  by  the  fact  that  it  takes  much  less  heat  to  hold  a  constant  temper- 
ature.   By  the  wny,  insulation  must  be  at  least  an  inch  and  a  fourth  thick  to  be 
tforth  while.    And  good  insulation  is  loosely  packed  yet  firm  enough  to  hold  its 
place  in  the  walls.    Glass  wool  or  rock  wool  in  blanket  form  makes  good  oven 
insulation. 

Mr.  Barrgar's  last  point  for  a  good  oven  is  an  accurate  automatic  heat 
control.    You  can  get  along  without  an  automatic  heat  control.    But  this  device  has 
done  more  than  all  other  recent  devices  to  help  the  housewife  give  her  family  good 
baked  food.    Be  sure  your  heat  control  is  accurate.     Check  with  a  reliable 
thermometer  to  be  sure  it's  not  registering  300,   say,  when  the  heat  inside  is 
actually  350. 

TCell,  there  are  7  points  for  a  good  gas  oven.    Next  Saturday  I'll  bring  you 
s°ae  news  about  electric  ovens  reported  by  other  State  experiment  stations  where 
8  <fro  studies  have  been  going  on. 


